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===== WPI ^^====== 

TI - Prodn. of 'oWck tea - by rolling-curling gre^Tleaf tea, grading, 
reducing size of coarse fractions, mixing, aeration and drying 

AB - SU10346P^ This method is used in primary processing plants in the tea 

industry, e.g. roiling or curling, grading, crushing the coarse fractions, 
mixing and drying. The duration of the process is shortened, and the 
curling is done in 10-15 mins . , while the mixing takes place as the tea 
mass is aerated for 10-15 mins. The rolling can be done on either 
withered or unwithered tea containing 67-71% residual moisture. 

- Typically, the green leaf tea, withered to a residual moisture content of 
70% (or unwithered as desired) is roiled/curled for 10-15 mins. The 
rolled mass is then graded, The coarse fractions which result are smashed 
and ground up smaller. Intensive mixing follows with simultaneously 
aeration with atmospheric air (45 m3/hour for 15 mins.}. Finally the 
product is dried. Bui . 30/ 15 . 8 . 83 . 
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(54) (57) 1. CnOCOB ITPOH3BOJ1CTBA 
HEPHOrO HAfl, npe/zycMarpHBaKSimft cicpy- 
HHBaHpe qateoro mora, ero coprHpoBKy, 
nocnenyxxaee pa3naBnHBaHne KpynHoft $pax- 
inni f ee nepeMeimiBaHHe h cynrxy, o t n h - 
Haromnftcfl reM, nro, c uejiBio coxpa- 
meum npofloroKHrenbHocrH nponecca npono- 
BoncTBa neproro nasi, cxpyHKBatrae npoBooar 
B to^hhg 10-15 mkh, a bo BpeMB nepeMe- 
niHBaHHfl ocymecrBnHioT aapamno naftHoft 
mbcc&i b reneHHe 10-15 muh. 

2. CnocoC no n. 1, o t n h h a K) — 
m H ft c A T6M, <rro cKpyHHBaHKio nogBep- 
reuoT He3aBaneHHMft htih 3aBaneHHBift no 
67-71%- Hoft ocrafoTOoft bji£Pkhoctr naftHHift 

OTCT. 
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1 1034636 
H3o6pereH7*e ornoci^^ k naftHoft npo- 
MunuzeHHOcra, a hmghho k cnoco6aM npoH3- 
BonctBa ^epHoro hzx w MCKeT Haftra nprH- 
MeHeHHe Ha $a6pHxax nepBtrrooft nepepa6or- 
kh nafcioro oncra. 

ren ctidcd6 npow3BoncrBa nepnoro 
6aftxoBoro naa BticuiHx coproB h copra 
*6yKeT' t 3 KoropoM am ynysweimsi Kanecr- 
Ba roroBoft nponyroiHH h yBejiKneHra Bhtxona 
Has copra '6y*er' nepen <|>epMeHrainieft 
sfenxyro 4?paxinno nonsepraior nosropHOMy 

CKpyHHBaTTHKD 10-15 MHH, npH 8 TOM HaftHfclft 

nncr npeaBapHre/CHo 3aB*7jiHBajor no ocra- 
TOHBofl BnajKHocTTi He Bfcmie 67 % fl 3 . 

OflHaKo aaHHbift cnocoS zumreneH h He 
no3Bonsier aocthmb Hannercamero KanecrBa 
nasi npH BtipaSorite ero H3 CBipta, conepata- 
mero Bbmie 20% rpy6oft k orpySeBiueft- 

({)paKIIHK^ 

Hanfcviee 6tth3kkm k npezyiaraeMOMy no 
rexmniecKoft cyraHocra h . nocrnraeMOMy 
pe3ym>rary HBJiflerca aioqo6 irpoR3Boncr- 
Ba H^pRoro nasi, npea^cMarpuBaianHft cxpy- 
HPiBaHHe saftHoro mcra 9 ero coprHpoBKy, 
nocnenyiotiiee paaaaB/mBaHHe Kpyrraoft tjjpaK-% 
ithk, ee nepeweiiTHBaHHe h cymKy £2} . 

OasaKo Heo&oflHMocrB npoBeneHHsr npo- 
necca tepMeHramm kbe caMocroflrenBHoft 
onepamra rpeSyer ncnonHHTenBHMC cpeacrB 
h BpeMemi, 

Ue;ib H3o6pereHTui - coKpameHKe npo- 
nonacHTC-TbHocrH nponecca npoH3BoscrBa 
neproro nafl. 

yxasaHHafl uent nocrrrraercs? reM, nro 
cornacHo cnoco6y nponssoncTBa nepHoro 
naa, irpeaycMarpHBSJcaneMy cxpynHBaHHe 
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naftHoro mic4^ro copmpoBxy, nocnenyio 
mee pa3aaBJiHBa«He KpynHofl <J>paianrH, ee 
nepeMeuiHBQHHe h cyiiiKy, CKpynHBamje npo- 
Boasr b renemfe 1C--15 mhh, a bo BpeM* 
nepeMeurasaKMsi ocymecTrvmioT. aspaimio nafr 
Hofl Maccbi b reneHHe 10-15 muh. 

ripH 3T0M CKpyMHBaHHK) MOXer GblTh 

no/iBeprHyT HeaaBfuemabift hjih 3aBs?neHHbift 

HO 67-71%-H0ft OCrSTOHHOft "bjisokhocth 
MSftHHlfl 7THCT. 

n p h m e p. 3ejieKbift MaftHbift .TOcr, 
3aBflneKHbift no ocTaroHHoft bjiookhoc rn 70% 
(mojkho otct h He 3aBs;rnBan>), nonsepra- 
lor CKpyHHBaHHK) b reneHHe 1 5 mhh. 

3areM CKpyneHHyio Maccy nonaior Ha 
coprwpoBaHHe. . 

CxonoByio, Kp>nHyK> (JjpaiaxHJo nocne 
copnrpoBKH nonaior Ha paanaBnHBaHHe h 
H3Mejn,Hemie. 

nocjie pa3naBOTBaHHfl h H3Me/rbHeHH5? 
natoa* mhcc a nonsepraerca HHreHCHBHDMy 
nepeMeuiHBaHKjo c onHOBpeMeHUBiM aspnpo- 
BameM arMoc^epHiiM B03ayxoM b k omi nee r 
Be 45 m./m b reneHHe 15 mhh, nocne He- 
ro ocymecrBraerca cynixa. 
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flaHHbift cnoco6 no3Boraer conparurb 
nponoTOKHreniHocrfa nepepa6orKH naftHoro 
JiHcra, yBejiH^HBan reM caMBiM cyro^Hyio 
npow3BonHrertBHDCTi> 4)a6pHKH, coxpaHHer 
KanecrBo HaecBipBH, yiry^uiaer KanecrBo • 
roroBoft nponyraiHH nan, ynpomaeT cxeMy 
copmpoBKH nony4)a6pHKara Has?, ysejiHHHBa- 

er BWXOn BHIC0K03KCTpaKTHBHbIX MeJIKHX 

BnnoB r na57 ? HCKJnonaer HeoQxonHMocrb 
coprHpoBaHua sejieHoro naftHoro nncra. 



CocraBHreJtb T. CoKonoBa 
- PegaKTop T. BecejiPBa Texpeg M .Tenep Koppe K rop O. Tnrop 

3a K a3 5693/4 THpaxc 567 nonrracHoe 

BHHHTIH TocynapcrBeHHoro KOMnrera CCCP 
no nanaM nao 6pe reHHfl h orKpuTHA 
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METHOD FOR THE PRODUCTION OF BLACK TEA 



1 . Method for the production of black tea, providing for the drying of tea leaves, their 
grading, the subsequent distribution of the large fraction, its mixing and drying, 
characterised in that, with the aim of shortening the duration of the production process 
for black tea, the rolling is performed for 10 to 15 minutes, and during mixing the tea 
mass is aerated for 10 to 15 minutes. 

2. Method in accordance with Claim 1, characterised in that unwithered or withered tea 
leaves are rolled to a residual moisture content of 67% to 71%. 

The invention relates to the tea industry, namely to methods for the production of black tea, 
and can be applied to factories performing the primary processing of tea leaves. 

A method of production of black tea of the highest grade and of "aroma" grade is known, in 
which in order to improve the quality of the finished product and to improve the yield of 
"aroma" grade tea, prior to fermentation the small fraction is rolled for a second time for 10 
to 15 minutes, and in addition beforehand the tea leaves are withered to a residual moisture 
content of no more than 67% [1]. 

However, the known method is lengthy and does not permit the attaining of the appropriate 
quality of tea when processing raw material containing more than 20% coarse and rough 
fractions. 



-2- 

Closer to the proposed method m technical essence and the result obtained is the method of 
production of black tea providing for the rolling of the tea leaves, their grading, the 
subsequent distribution of the large fraction and its mixing and drying [2]. 

However, the need to perform the fermentation process as an independent operation requires 
additional resources and time. 



The aim of the invention is to reduce the duration of the production process for black tea. 

The stated aim is achieved in that, in accordance with the method of production of black tea. 
provision is made for the rolling of the tea leaves, their grading, the subsequent distribution 
of the large fraction, its mixing and drying, whereby the rolling lasts for 10 to 15 minutes and 
during mixing the tea mass is aerated for 10 to 15 minutes. 

In addition, the rolling can be performed on either, un withered tea leaves or tea leaves 
withered to residual moisture content of 67% to 71%. 

Example 

Green tea leaves, withered to a residual moisture content of 70% (unwithered leaves are also 
possible) are rolled for 15 minutes. 



The rolled mass is then graded. 



After being graded, the resultant large fraction is distributed and reduced in size. 

After distribution and reduction in size the tea mass is intensively mixed and simultaneously 
aerated with atmospheric air at 45 m 3 /hour for 1 5 minutes, after which it is dry. 

The stated method makes it possible to reduce the time taken to process the tea leaves and 
also increases the daily production of the factory, preserves the quality of the raw tea 
material, improves the quality of the prepared tea product, simplifies the system of grading 
semi-finished tea, increases the yield of high-extract small tea types and removes the need to 
grade the green tea leaves. 



